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RESPONSE TO NOTICE OF NON-COMPUANT AMENDMENT 
U.S. Serial No. 09/865,180 
Filed: May 24. 2001 

Amendments to the Claims 

This listing of claims replaces all prior versions and listings of claims in the application. 

1. Cancelled. 

2. (Currently Amended) Th e m e thod of - c4aim 1, wh e r e in tho additive tr e atm e n t 
mesas- comprises at l e a s t on e additiv <»-e rnitting jet and whoroin during additive treating th e at 
l e ast on e -a dditive emitting jet is direct e d at tho meat product to apply th e additivo te-an outer 
■ finrfnr. R nf Th e m e at - product. A method of marinating meat products comprising: 

a) conveying meat products with a conveyor means alone a conveyor path p ast a marinade 
application station, wherein the marinade application station comprise s at least one nozzle for 
emitting a jet of at least one marinade: and 

b) coating at least a portion of the outer surface of each meat product with the at least one 
marinade bv emitting the iet of the at least one marinade from the at least one nozzle and 
directing the jet onto the meat produc t. 

3. Cancelled. 

4. (Currently Amended) The method of claim [[1]] 2, further comprising observing 
ascertaining at least one or mor e parameter [[s]] of ea&h the meat product prior to additiv e 
tteatiftg marinade coating , 

5. Cancelled. 

6. (Currently Amended) The meriiod of claim [[1 ]] 2, further comprising observing 
ea«h the meat product to identify at least on e ar e a a portion of the outer surface of the meat 
product to subject to additive tr e aiii> g for coating with the at least one marinade . 
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U.S. Serial No. 0!>/S65,!SO 
Filed: May 24, 2001 

7. (Currently Amended) The method of claim 2 7 wherein only selected ar e as 
portions of the outer surface of the meat product are treated coated with th e additiv e at least one ' 
marinade and wherein th e r e mainiftg ,-non-selected portions areas of the outer surface of the meat 
product are substantially shielded from the additive at least one marinade . 

8. (Currently Amended) The method of claim [[1]] 2, further comprising treating the 
meat product with a pre- treatment prior to ad& tivo - tr -eafeg marinade coating , wherein the pre- 
treatmenl is adapted for the meat product. 

9. (Currently Amended) The method of claim 8, wherein the pre-treaimenl 
comprises the application of an adhesive agent to facilitate adhesion of the additiv e appli e d 
during additive tr e ating to th e at least one marinade to at least a portion of the outer surface of 
the meal product. 

10. (Currently Amended) The method of claim [[9]] S, wherein the pre-treatmenl 
comprises the application of fat to at least a portion of the outer surface of the meal product . 

1 1 . (Currently Amended) The method of claim [[1 ]] 2, wherein additiv e tr eating the 
marinade application station comprises multiple nozzles, at least some of the nozzles being 
associated with different marinades, and wherein coating comprises applying a pluralfcy - e £ 
ad&jives-to- the different marinades to at least a portion of the outer surface of the meat product 
to form an additiv e- a -mixture of the different marinades on the outer surface of eft the meat 
product. 

Claims 12-16. Cancelled, 

1 7. (Currently Amended) The method of claim [[1 ]] 2, further comprising treating the 

meat product with an after-treatment subsequent to additiv e tr e ating marinade coating , wherein 
the after-treatment is adapted for the meat product. 
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RESPONSE TO NOTICE OF NON-COMPLIANT AMENDMENT 
U.S. Serial No. 09/865, 1 SO 
Filed; May 24, 2001 

Claims 1 8- 20. Cancelled. 

21. (Currently Amended) The method of claim [[1]] 2, wherein a dditiv e treating the 

marinade application station further comprises [[a]] at least one closable ad^ttiv^fc^ateent 
application chamber housing the additi ve and th e method furth e r comprises portioning the me at 
product in-the chamb e r , the at least one nozzle being associated with the chamber and the iet of 
[he at least one marinade being directed at the meat product when the meat product is positioned 
in the at least one closable application_chamber when the chamber is closed . 

Claims 22-23. Cancelled. 

24. (Currently Amended) The method of claim [[1]] 2, further comprising analyzing 
the -feed meat product with an analyzing means after ad ditive treating and obt aining marinade 
coating to obtain a result and tr e ating th e food coating the meat product with additional addit iv e 
marinade if the result is unsatisfactory, 

25. (Original) The method of claim 24 7 wherein the analyzing means comprises a 
camera. 

26. (Currently Amended) The method of claim 24, wherein the additional additivo 
marinade is supplied by an additional additivo troatmont moans marinade application station . 

Claims 27-29. Cancelled. 

30, (Currently Amended) A device for frcating - marinating meat products, m 

particular p o ultry and parts thorcofr comprising: 
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* EHOonvcyor device having a plurality of m e at product hold e rs which ar e 

displao g abl e along a track, wh e re i n - the - meat - product holders securely hold the m e at products; 

k additiv e add ifl g - mcons for adding at l e ast on e additiv e to th e m e at products, 

wherein thc-additive - adding means ar e arrang e d along - th e track and - subject the meat products 
h otd - by-thc - mcat - product holders to an additiv e adding tr e atm e nt-a d apted for the meat products. 

a. a marinade application station comprising at least one nozzle for emitting at least 
one jet of at least one marinade; 

b. a conveyor device comprising a plurality of meat product holders adapted to hold 
meat products and which are disolaceable along a track to convey meat products past the 
marinade application station, 

wherein the at least one nozzle is adapted to direct the at least one jet of the at least one marinade 
onto_a meat product conveyed by the conveyor device to coat at least a portion of the outer 
surface of the meat product with the at least one marinade. 

31. (Currently Amended) The device of claim 30, further comprising detection means 
for observing at least one parameter of [[a]] the meat product relevant to the additive - adding 
trnntment before th e additiv e is add e d to - tho - moat product by the additiv e adding m e ans - prior to 
marinade coating , 

32. (Withdrawn) The device of claim 3 1 , wherein the detection means comprises a weigher 
for weighing the meal product. 

33. (Original) The device of claim 31, wherein the detection means comprises a camera 
for detecting the external shape and dimensions of the meat product. 

34. (Currently Amended) The device of claim 30, further comprising adhosivo layer 
application means for applying an adhesive layer to at least selected portions of the meat product 
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onto which tho additiv e is subGcquontly applied by the additive - adding m e ans prior to marinade 
coating . 

Claims 35-47. Cancelled. 

48. (Currently Amended) The method of claim [[1 ]] 2, wherein the conveyor means 
comprises a con v o y or - dovice having a-pluiality of meat product holders which are displaceable 
along a track and wherein the marinade application station is additiv e treatment m e ans ar e 
arranged along the track. 

49. Cancelled. 

50. (Withdrawn - Currently Amended) The method of claim 4[[49]] 7 wherein the 
dotociion means compris es- ascertaining at least one parameter of the meat product comprises 
using a weigher for weighing the meat product[[s]]. 

5 1 . (Currently Amended) The method of claim 4[[49]], wherein the d e tection means 
comprises ascertaining at least one parameter of the meat product comprises using a camera fef 
d e t e cting to observe the external shape and dimensions of the meat product[[s]]. 

52. (New) The method of claim 2, wherein the meat products are conveyed past the 
marinade application station separately. 

53. (New) The method of claim 2, wherein multiple meat products are conveyed past 
the marinade application station at the same time. 

54. (New) The method of claim 2, wherein the marinade application station 
comprises multiple nozzles, at least some of the nozzles being associated with different 
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marinades, and wherein the different marinades are coated on at least a portion of the outer 
surface of the meat product. 

55. (New) The method of claim 54, wherein the different marinades are coated 
successively on at least a portion of the outer surface of the meat product. 

56. (New) The method of claim 54, wherein the different marinades are coated 
simultaneously on at least a portion of the outer surface of the meat product. 

57. (New) The method of claim 54, wherein the different marinades are applied 
successively on at least a portion of the outer surface of the meat product such that layers of the 
different marinades are formed on at least a portion of the outer surface of the meat product. 

58. (New) The method of claim 4, wherein the at least one parameter comprises the 
weight of the meat product. 

59. (New) The method of claim 2, wherein the conveyor means is adapted to place 
the meat product in different orientations with respect to the at least one nozzle during marinade 
coating. 

60- (New) The method of claim 2, wherein the conveyor means comprises a meat 

product holder for supporting the meat product, wherein the meat product holder comprises a 
rotary member for allowing rotation of the meat product with respect to the at least one nozzle 
during marinade coating. 

61. (New) The device of claim 30, wherein the marinade application station 

comprises multiple n022les, at least some nozzles being associated with different marinades, and 
wherein the marinade application station is capable of coating at least a portion of the outer 
surface of the meat product with the different marinades. 
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62. (New) The device of claim 31, wherein the detection means comprises a camera 
to identify at least one portion of the outer surface of the meat product to coat with the at least 
one marinade. 

63. (New) The device of claim 30, wherein the marinade application station is 
adapted to coat only selected portions ofihe outer surface ofihe meat product with the at least 
one marinade and wherein rhe device further comprises shielding means to substantially shield 
non-selected portions of the outer surface of the meat product from the at least one marinade* 

64. (New) The device of claim 30, farther comprising analyzing means to analyze the 
meat product after marinade coating and obtain a result, wherein the device is adapted to coat the 
meat product with additional marinade if the result is unsatisfactory. 

65. (New) The device of claim 64, wherein the analyzing means comprises a camera, 

66. (New) The device of claim 30, wherein the conveyor device comprises a plurality 
of meat product holders which are displaceable along a track and wherein the marinade 
application station is arranged along the track. 

67. (New) The device of claim 30 7 wherein the conveyor device is adapted to place 
the meat product in different orientations with respect to the at least one nozzle during marinade 
coating. 

68. (New) The device of claim 30, wherein the conveyor device comprises a meat 
product holder for supporting the meat product, wherein the meat product holder comprises a 
rotary member for allowing rotation of the meat product with respect to the at least one nozzle 
during marinade coating. 
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